MALTED CAKE WITH DECORATED EGGS
By Kimberli Washington, Public Information Office

Ingredients:

Cake

e 1 box white cake mix

3 eggs
1 teaspoon pure vanilla extract
% cup malted milk powder
1 ¥ cups water
1/3 cup vegetable oil
Non-stick cooking spray (for baking)
3 (8-inch) round cake pans

Frosting
e 2 cups softened butter

e 6 cups powdered sugar

e 1 teaspoon pure vanilla extract

e 1 cup malted milk powder

e 4 teaspoons evaporated milk

e Speckled, candy-coated malted milk egg candies (garnish)

e Shredded, unsweetened coconut with green food coloring (garnish)
Directions:

Cake

e Pre-heat oven to 350 degrees. Spray non-stick cooking spray on three 8-
inch round cake pans; set aside.



In a large bowl, stir together cake mix and malted milk powder, using a
whisk. Add remaining cake ingredients and beat with an electric mixer on
low speed until well combined. Divide batter evenly into cake pans.

Bake about 25-28 minutes or until a toothpick comes out the center of the
cake smoothly. Cool completely on a cooling rack for about 30 minutes.

Frosting

Disclaimer:

In a large bowl, beat softened butter on medium speed with an electric
mixer until creamy. Reduce to low speed and gradually beat in powdered
sugar and malted milk powder.

Add evaporated milk and pure vanilla extract. Beat for about 2 minutes or
until smooth. (Add in additional powdered sugar and milk to make more
spreadable).

Place shredded coconut in a bowl with a lid. Squirt a few drops of food
coloring inside and shake until evenly coated.

Place one layer of cake, top side down on a serving plate. Spread frosting
on top and sides, and top with another cake layer. Repeat the process
until all three layers are added and frosted.

Top with colored coconut for grass effect, and add candy eggs on top.
Serve and enjoy!!!

It is the reader's responsibility to check the instructions provided,

and to determine nutritional value and any possible medical condition that may
arise from the consumption of the ingredients listed.



